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centrifugal film evaporator, 1179 
citrus colorimeter, 906 
compression-tension testing machine, 
361 
“erater” type foam-mat dryer, 293 
destaining, 129 
double-drum dryer, 669, 1038 
expanding tube evaporator, 1356 
fluidized-bed freezer drier, 1090 
Lumetron colorimeter, 643 
microwave processor, 1257 
portable rotating knife tenderometer, 
84 
shear apparatus for meat tenderness 
evaluation, 355 
thermistor eryoscope, 132 
universal testing machine, 1387 


sweet potato 
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equipment (cont.) 
WURLING evaporator, 1352 
WURVAC process, 469 
Zahm air tester, 365 
Escherichia coli 
removal by electrophoresis, 439 
essence 
apple, effect of temperature on storage 
stability, 665 
frozen concentrated apple juice, 454 
ethanol 
formation in off-flavored peas, 478 
ethylene 
in CA apple storage, 1643 
evaluation 
freeze-drying, UHF dielectric vs. 
radiant heating, 735 
shear apparatus for meat tenderness, 
355 
evaporation 
concepts for minimum fouling, 1353 
freeze concentration in joint use with, 
55 
evaporator 
centrifugal film, 1179 
design and evaporation concepts, 1353 
vacuum, rotary steam-coil, 194 


zr 
fat 
eontent and coagulated, effect on melted 
ice cream structure, 1521 
percentage in ground beef, 779 
fats 
frying, effect of batter on fatty acids, 
1638 
fats and oils 
acid number, 1024 
antioxidant tertiarybutylhydroquinone, 
912 
emulsified by salt-soluble protein, 1024 
fatty acids, 407, 612 
heated, non-volatile decomposition prod- 
ucts, 611 
iodine numbers, 1024 
nutritional aspects of thermally oxi- 
dized, 278 
physical and chemical constants, 407 
specific gravity, 1024 
thermally oxidized, nutritional aspects, 
278 
used for deep fat frying, 405 
used, polymer content, 613 
fatty acids 
frying fats, effect of batter ingredi- 
ents, 1638 
fermented food 
fish products, 1110 
idli, 916 
koji, 1527 
miso type products, 1527 
tofu, 799 
films 
hydroxypropylated amylomaize starch, 
72, 1064 
thickness and uniformity on sweet po- 
tato flake drying drum, 668 
final product 
cost due to raw materials yield, 1305 
firmness 
Montmorency cherries and pitting, 1524 
whole potato, universal testing machine, 
1387 
fish (see also: names of specific fish) 
for fish protein concentrate, 1010 





fish (cont.) 
frozen, Clostridium botulinum Type E 
in vacuum-packed, 296 
tropical, radiation pasteurization, 444 
fish protein concentrate 
Bureau of Commercial Fisheries pro- 
gram, 1234 
fish catch, 1010 
FDA actions and views, 1234 
history, 1008 
production methods, 1108 
protein quality, 1604 
Quintero FPC, 1604 
use in foods, 1604 
world efforts, 1108 
flakes 
instant sweet potato, 326 
sweet potato, 322, 668, 1529 
sweet potato, carbohydrate content, 
1529 
flavor 
effect of 5’-ribonucleotides in processed 
foods, 1627 
grape juice processing, recovery and 
back-addition, 520 
retention, liquid concentration, film 
evaporator, 1179 
flavor chemistry { 
advances in, report ‘on ACS meeting, 
1578 
flavor conferences 
food aspects of, 835 
flavor industry 
status nine years after food additives 
amendment, 1185 
flavor measurement 
objective-subjective correlation, report 
on ASTM meeting, 1576 
flavoring 
morel mushrooms for use as, 159 
flocculation 
guava juice, correlated with depectin- 
ization, 306 
fluidized-bed 
freezing and drying, 1090 
fluorescent antibody 
for detecting enteric organisms, 631 
foam-mat-drying 
grapefruit crystals, 293 
food(s) (see also: canned foods, names 
of specific foods) 
bacteria in (see also: 
crobiology ) 
bacteria in, detection, 841 
coatings, amylaceous, 1064 
coatings, monoglyceride, 1462 
conduction-heated, computer-controlled, 
1206 
energy available from, 259 
items for space flight feeding, 1361, 
1596 
measuring mechanical properties, 361 
new sourees of, mushrooms, 157, 159 
new sources of, soya protein, 168 
processed, flavor methodology compari- 
son, 1627 
space flight feeding, acceptability of, 
1361 
specific gravity determination, 1042 
food additives 
meeting of AIFST, report on, 1331 
food colors 
acanthaxanthin, 331 
food engineering 
formation of professional subdivisions, 
1045 


microbial; mi- 
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food freezing 
symposium of 
1242 
food industry 
development, role of technical assis- 
tanee, 1212 
use of computers, 1068, 1202, 1340, 
1488 é; 
food packaging 
freeze-dried red bell peppers, 339 
laminate and aluminum-film combina- 
tion pouches, 339 
organizing and planning R&D program 
for, 44 
integration with production and mar- 
keting, 47 
food processing (see also: plant equip- 
ment; specific types of processing ) 
analysis (see: analysis; statistics) 
eontrols charts, use in, 505 
economies of materials and yields, 1305 
effects on vitamins in fruits and vege- 
tables, 998 
gel filtration plant and process, 1535 
HTST, survival of 
964, 966 
food product development 
R&D people as seen by marketing, 1454 
vantage points in 1967, 1440 
food research 
use of computers, 1488 
Food Research Institute 
Canada, structure, operations, and 
scope, 1014 
food rheology (see: rheology) 
Food Technology 
style guide for research papers, 483 
food technology conference 
University of Missouri, report on, 828 
food technology edueation 
Canada’s Food Research Institute pro- 
gram, 1014 
developing countries, needs, 1212 
goals in a developing country, 63 
IFT annual meeting forum report, 
1103 
industry and university needs, views 
on, 267 


ASHRAE, report on, 


microorganisms, 


force 
required for cherry pitting, 1524 
foreed air 
preeooler for pickling cucumbers, 190 
fouling 
minimum, evaporation concepts and 
evaporator design, 1353 
rate, evaporation, 1355 
FPC (see: fish protein concentrate) 
frankfurter 
eured color development during pro- 
cessing, 387 
freeze concentration 
applications, 49 
comparison with freeze-drying, 54 
food liquids, theory, practice and 
economies, 49 
relationship in joint use with freeze- 
drying or evaporative drying, 54 
freeze-dried 
foods for space flight, 1361 
red bell peppers, packaging, 339 
freeze-drying 
beef, effect of gas-flushing on rate, 401 
beef, thermal conductivity, 408 
comparison with freeze concentration, 
54 
fluidized-bed, 1090 
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freeze-drying (cont.) 

green beans, effect on quality, 1021 

pork muscle, quality, 653 

relationship in joint use with freeze 

coneentration, 54 

selection of microorganisms, 748 

UHF dielectric vs. radiant heating, 735 

using molecular sieve adsorbents, 187 
freezer-burn 

limits beef muscle storage, 461 
freezing 

fluidized-bed freezer drier, 1090 

lamb and mutton eareasses, 78 

rate, lamb and mutton legs, 79 

liquid nitrogen processing, 23 

ultrafast, cooked egg white, 1259 
frozen 

apple juice, stability, 454 
frozen fish 

Clostridium botulinum 

vacuum-packed, 296 

frozen meats 


Type E in 


equilibrium vapor pressure and latent 
heat of sublimation, 1276 
thermal conductivity, 1143 
frozen strawberries 
assessing quality, 449 
fruit damage 
and tomato concentrates, 69 
fruit products 
heating rates in an agitated kettle, 372 
fruits 
vitamins in, effects of processing and 
storage on, 998 
fryer 
efficiency, potato, 649 
frying fats 
AOM value, 148 
heat stability, 148 
TBA values, 148 
frying oils 
composition and characteristics, 349 


G 


irradiation 
radiation ) 


gamma (see: irradiation; 
gas 
headspace, composition, 365 
headspace, irradiated meat 
1127 
gas chromatography 
bacterial products, 1130 
CA apple storage, use in studying vola- 
tiles evolved, 1643 
for differentiating bacteria, 1130 
international symposia, reports on, 120, 
1240 
symposium at Bebek, report on, 835 
gas-flushing 
effect on freeze-drying rate of beef, 401 
gel filtration 
plant and process, 1535 
GNS (grams not sloughed) 
potatoes, cooking, 868 
grape juice 
production, plant for, 517 
grapefruit 
foam-mat-dried erystals, 293 
guar 
prevent gummy layers in cake, 377 
guava juice 
depectinizing with 
305 
gummy layers 
development in cake, 377 


pouches, 


fungal pectinase, 
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gums (see also: hydrocolloids) 
rheology, in convenience foods, 535 


H 
hams 
mild-eured, palatability and composi- 
tion, 474 
rapid cured, bacteriology, 1267 
heat stress 
during apricot fruit maturation, 420 
heat treatment 
effect on physical and functional prop- 
erties of egg albumen, 87 
heat transfer 
coefficients in fruit products, 372 
liquid concentration by centrifugal film 
evaporator, 1179 
in steam-coil vacuum evaporator, 194 
heating 
mild-ecured hams, 474 
radiant vs. UHF dielectric, economics 
of, 735 
heating rates 
fruit products in an agitated kettle, 
372 
heme pigments 
role in frankfurter color, 387 
hexanol j 
formation in off-flavored peas, 478 
HTST process 
microbial survival in, 964, 966 
Hydravae process 
for quick cooking beans, 344 
hydrocolloids 
properties and effects, 535 
rheology of, convenience foods, 535 


I 


ice centrifugation 
fundamental aspects of, 52 
ice cream 
texture, effect of fat content and co- 
agulated fat, 1521 
idli 
black gram-rice fermented food, 916 
IFT 
annual meeting program, 545 
annual meeting, report on, 978 
awards, 850 
committees, roster of members, 1583 
constitutidn changes, 142 
eouncil actions, 986 
executive committee reports, 27, 854 
fellowships/scholarships, 30, 1500, 1584 
financial report and budget, 1104 
fiscal management statement, 1497 
journals, style guide for research 
papers, 483 
presidential address, 979 
salary survey of members—1966, 1194 
salary survey of recent graduates, 710 
immunofluorescence (see: fluorescent 
antibody ) 
industry needs 
and university postgraduate work and 
training, 267 
insecticide residues 
chlorinated, in cooked chicken, 435 
iodine value 
frying fats, 1638 
ionizing radiation 
microbial selection, 754 
and post-irradiation refrigeration, 756 
irradiated meat 
in flexible laminated containers, 1125 
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irradiation 
low-dose gamma, fryer chicken, 1509 


J 
juiciness 
beef,, effect of animal age, 1278 


K 
kettle 


agitated for heating fruit products, 372- 


koji 
preparation, 1527 


L 


labeling and packaging 

law, requirements, 681 
lactie starter organisms 

soybean cheese, 1033, 1035 
latent heat of sublimation 

frozen meats, 1276 
Libya 

food technology program for, 63 
light 

seattered to transmitted ratio for mea- 

suring turbidity, 199 

Lima beans (see: beans, Lima 
liquid nitrogen 

in food processing, 23, 1259 
liver paste 

pentoses and pentosans, 197 
low-calorie sweeteners 

home use study, 566 


M 
Maize 
“ogi,’ Nigerian foodstuff, 202 
management planning 
and control system, 1340 
systems, technical appendix, 1341 
manufacturing 
new product development erfort, 1445 
maple sap 
concentration by reverse osmosis,, 24 
marbling 
mild-cured hams, palatability, 474 
marketing 
and new product development, 1454 
concepts and operations at a food com- 
pany, 1591 
eyele, 1455 
food ‘packaging program, pivotal posi- 
tion in, 45 
new product development effort, 1443 
success/failure variables for new prod- 
ucts, 1456 
mass spectrometry 
CA apple storage, use in studying vola- 
tiles evoived, 1643 
maturity 
sweet corn quality, 424 
maturometer 
to determine pea texture, 427 
measuring 
mechanical pressure, processing turkey 
rolls, 655 
mechanical properties of foods, 361 
whole potato firmness, 1387 
meat 
preference, men, 792 
products, detecting enteric organisms, 
631 
products, irradiated, 
tainers, 1125 
protein determination by dye binding, 
351 
thermal conductivity, 1143 


laminated con- 
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meat (cont.) 
vacuum packed and Clostridium botu- 
linum, 433 
meat-like products (see: 
table protein) 
mechanical harvesting 
peas, yield and quality, 427 
mechanical pressure 
turkey rolls processing, 655 
mechanical properties (see: 
mechanical ) 
meringues 
stability in frozen storage, 1149 
methodology 
flavor comparison, 1627 
methods (see: analysis) 
microbial 
considerations of packaging, 758 
counts in liquid and frozen whole eggs, 
647 
detection by rapid fluorescent method, 
631 
flora, effects of processing, 744 
growth limitations, effect of water ae- 
tivity and temperature, 760 
resistance, selection factors, 748 
selection, freeze-drying, 748 
selection, ionizing radiation, 754 
selection, public health aspects, 759 
survival in HTST process, 964, 966 
microbial selection due to food processing 
symposium, 744 
microbiology 
rapid test methods, 627, 631 
vacuum-packed meats, 433 
microwave processing 
experimental, apparatus, 1257 
milk 
product processing, use of computer, 
1490 
skim, added to soybean cheese, 1035 
milk product 
gel filtration process for, 1535 
MIMS (see: computer, restaurant) 
miso type products 
color development and quality control, 
1527 
molecular sieves 
adsorbents for freeze-drying, 187 
monoglycerides 
acetylated, coating for foods, 1462 
morel mushroom 
mycelium for protein, 159 
mushroom mycelia 
potential protein souree, 157, 159 
species used for protein, 157, 159 
submerged culture, 159 


textured vege- 


properties, 


N 
new food sources 
mushrooms, 157, 159 
soya protein, 168 
new product development 
coordination of, 1442 
marketing view of R&D people, 1454 
new products coordinator 
role in new food product development, 
1449 
nitrite 
effect on toxinogenesis in cooked meats, 
204 
nitrogen 
liquid, ultrafast freezing, 23, 1259 
nitrogen fertilization 
effect on amino acids and quality of 
canned apricots, 416 





Non-Newtonian fluids 

heating in agitated kettles, 372 
nordihydroguaiaretie acid 

effect on canning and storing 

meat, 397 

nutrient economies 

computer use in, 957 
Nutrition Foundation 

anniversary tribute, 175 
nutritional aspects 

thermally oxidized fats and oils, 278 
nutritive value 

erabmeat, 398 


oO 


odor conferences 
food aspects of, 835 
off-flavor 
peas, 478 
soybean milk, 1630 
off-flavors 
soybean milk oxidation, processing 
effects, 1630 
“ogi” 
Nigerian foodstuff, 202 
oils (see: fats and oils) 
oleie acid 
in safflower oil, 349 
onion juice 
development of a bitter substance, 292 
orange 
concentrate, fortified with 
aroma, 469 
juice, Hunter citrus colorimeter, stan- 
dardization, 906 
orange aroma solutions 
to improve orange concentrate, 469 
ORBIE (see: computer, restaurant) 
organic acids 
in liquid and frozen whole eggs, 647 
organization 
R&D food packaging program, 44 
oven 
forced convection for ground beef, 779 
oxidation 
fats ard oils, role in formation of non- 
volatile decomposition products, 611 
soybean milk off-flavor, 1630 
oxygen uptake 
fat quality and stability in dried food 
mixes, 466 
oysters 
raw, removal of bacteria by electro- 
phoresis, 439 


orange 


- 
package 
weight control, charts for, 731 
weight control, computer method, 1202 
packaging 
flexible containers, 1125 
fresh beef, color stability and pre- 
display environments, 1518 
green beans, effect on quality, 1021 
microbial considerations, 758 
R&D program, planning and organiz- 
ing, 44 
space flight, problems, 1596 
weight, computer process control, 1202 
packaging and labeling 
law, requirements, 681, 1245 
palatability 
mild-cured hams, 474 
pan coating (see: monoglycerides) 
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papain 
use in quick-cooking dehydrated pulses 
and beans, 1395 
pasteurization 
radiation, fish, 444 
peaches 
eanned cling, quality, 457 
eanned cling, replacing sucrose with 
corn syrups, 658 
dehydrating, levels of SOs, 1402 
flakes, dehydrating, 1038 
peas 
off-flavor due to hexanal and ethanol, 
478 
vining procedures, effect on yield and 
quality, 427 
pectin 
canned cling peaches, 457, 658 
pectinase 
depectinizing guava juice, 305 
pentosans 
in meat and meat products, 197 
pentoses 
in meat and meat products, 197 
peppers 
red bell, packaging freeze-dried, 339 
performance 
eake baking and wheat flour moisture, 
412 
perishable cooked meats 
toxinogenesis by Clostridium 
linum, 204 
pesticides (see: diazinon; insecticides) 
pH 
brined cherries, influence on, 1028 
pickles 
desalting, diffusion rates, 1634 
pickling cucumbers (see: cucumbers) 
pilot plant 
fluidized-bed freezer-drier, 1090 
pit 
cherry, orientation and force required 
for removal, 1524 
plant equipment 
deep fat frying, 34, 43 
grape juice production, 517 
plastie pouches 
effect on toxinogenesis in cooked meats, 
204 
plating 
bacteria identification, rapid computer 
method, 841 
polarography 
diacetyl in buttermilk, 1265 
polyethylene 
in flexible laminated containers, 1125 
pork 
muscle, freeze-drying, 653 
pentoses and pentosans, 197 
potato 
deep-fat frying, 649 
dehydration, example of cost statistics, 
1305 
firmness, universal testing machine, 
1387 
processing for dehydration, 865 
sweet, flakes by an enzyme-activation 
process, 322, 326, 1529 
sweet, flakes, film on drying drum, 668, 
1038 
sweet, varieties for flakes, 322, 326 
potentiometric determination 
salt, comparison with AOAC methods, 
302 
salt in foodstuffs, 302 


botu- 
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poultry 
meat, emulsifying capacity of proteins, 
1141 
meat, influence of disease on sensory 
properties, 289 
products, detecting enteric organisms, 
631 
pre-chill techniques 
bacon processing, 1262 
precooler 
foreed air, pickling cucumbers, 190 
probiotics 
microbial flora in foods, 630 
processing 
bacon, pre-chill techniques, 1262 
effect on available food energy, 259 
effects on microbial flora, 744 
effects, water-soluble vitamins, 998 
food, microbial selection, 744 
frankfurters, color development, 387 
heat, mass average stefilizing value by 
computer, 1069 
microwave, 1257 
potatoes for dehydration, 865 
sausage emulsions, 784 
snap beans, quality control, 789 
soybean milk off-flavors, effect of 
methods, 1630 
use of control charts, 505 
use of statistics and computers in 
selecting techniques, 1513 
production 
foam-mat-dried grapefruit crystals, 293 
properties 
mechanical, measurement in foods, 361 
physical and functional egg albumen, 
87 
processed turkey rolls, 655 
starch films, hydroxypropylated amylo- 
maize, 72 
protein 
changes in solubility in ripening Hun- 
garian dry sausages, 1398 
malnutrition and fish protein concen- 
trate, 1008 
meat, determination by dye binding, 
351 
quality, FPC, 1604 
salt-soluble, emulsified in fats and oils, 
1024 
salt-soluble, emulsifying capacity of 
poultry meat, 1141 
protein foods 
gel filtration for production of, 1535 
mushrooms as source of, 157, 159 
soybean fibers as source of, 168 
prunes 
dried, packed in high-tin-fillet cans, 901 
public health 
aspects, modern processing and micro- 
bial selection, 759 
pulses 
dehydrated, use of papain for quick 
cooking, 1395 
pumpkin 
pie mix, dehydrating, 1038 
purees 
heating rates in agitated kettles, 372 
sweet potato, for flakes, 322, 326 


Q 
quality (see also: color; flavor, texture) 
charcoal broiled hamburger and 
chicken breasts, 1133 
eating, turkey roasts, 773 
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quality (cont.) 
fat, stability in 
mixes, 466 
green beans, effects of processing, 1021 
improving with high-tin-fillet cans, 901 
in canned apricots, 416 
irradiated chicken, 1509 
souffles and meringues in frozen stor- 
age, 1149 
strawberry, assessing in 
frozen, 449 
sweet corn, during maturation, 424 
sweet potato flakes, effect of preheat: 
temperatures, 324 
tomato concentrates, relation to fruit 
damage, 69 
quality control 
charts in processing, 505, 731, 859 
deep frying fats, 147 
Tsraeli miso type products, 1527 
microbiological, 627, 631 
snap beans, seed size, 789 
quick-eooking 
dehydrated pulses and beans, use 
papain, 1395 
lima and other dry beans, 344 
sweet corn, dehydrated, 1136 
Quintero FPC 
use in foods, 1604 


dried protein food 


fresh and 


R 
radiant heating 
comparison with UHF dielectric freeze- 
drying, 735 
radiation (see also: ionizing radiation ) 
food preservation by, report on AEC 
meeting, 512 
pasteurization, fish, 444 
sterilized chicken, 792 
rapid cured hams 
bacteriology, 1267 
rapid determination (see also: analysis) 
diacetyl and acetylmethylearbinol in 
citrus concentrates, 643 
headspace gas composition in canned 
foods, 365 
identifying food bacteria, 841 
meat protein, 351 
quality and maturity of sweet corn, 424 
stability, sausage emulsions, 784 
rapid microbiological test methods 
detection of enteric organisms, 631 
identification of bacteria in foods, 841 
need and perspectives, 627 
symposium, 627, 841 
rate 
freeze-drying beef, 
flushing, 401 
raw materials yield 
key to final product cost, 1305 
rennet extract 
added to soybean cheese, 1035 
replica plating 
food bacteria, identification, 841 
research (see: technical research) 
restaurant 
automated, computer-controlled, 1076 
reverse osmosis 
concentration of maple sap, 24 
rheology 
hydrocolloid, in convenience foods, 535 
ice cream, and coagulated fat content, 
1521 
symposium on food, report on, 512 
5’-ribonucleotides 
effect on processed food flavor, 1627 


effeet of gas- 
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ripening 
Hungarian dry sausages, changes, 1398 


Ss 
safflower oil 
high oleic acid, 349 
sales and promotion 
new product development effort, 1448 
Salmonella 
detection by fluorescent antibody, 634 
freeze-drying, effeet on, 750 
salt 
additives, effect on detinning 
spinach, 1516 
bacterial count, effect on, 193 
brined cherries, effect on, 1028 
diffusion rates, desalting pickles, 1634 
in foodstuffs, potentiometric determi- 
nation, 302 
sausage 
emulsions, stability, 784 
emulsions with fats and oils, 1024 
Hungarian dry, ripening changes in 
protein solubility, 1398 
selection 
factors, microbial resistanee, 748 
optimum food processing techniques by 
statistics and computer, 1513 
sensory properties 
influence of disease in poultry meat, 
289 
shear measurements 
meat tenderness, 355 
turkey tendernes, 308 
size 
dry beans, 335 
slough 
potato flake texture indicator, 868 
solubility 
protein, changes in ripening Hungarian 
dry sausages, 1398 
souffles 
stability in frozen storage, 1149 
soy meal 
base for textured 
products, 168 
pentosans, 197 
soybean 
cheese, characteristics, 1033, 1036 
cheese, effect of adding rennet extract 
and skim milk, 1035 
cheese, preparation, 799, 1033, 1035 
milk, for cheese, 1033 
milk, oxidative off-flavors, 1630 
milk, preparing, 800 
tofu, 799 
space feeding 
concepts, evolution of, 1596 
sensory evaluation, 1361 
space flight 
feeding concepts, 1596 
food items, acceptability, 1361 
food packaging, 1596 
specific gravity 
food, determination, 1042 
spinach 
eanned, effect of salt additives on de- 
tinning, 1516 
chemical changes in stored—, 127% 
residues, diazinon and transformation 
products, 1030 
spoilage 
coconuts, means for preventing, 255 
spray coating (see: monoglycerides) 
stability 
color, prepackaged fresh beef, 1518 


eanned 


vegetable protein 
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stability (cont.) 
dehydrated bananas, 1391 
fat in dried protein food mixes, 466 
frozen concentrated apple juice, 454 
sausage emulsions, processing, 784 
souffles and meringues in frozen stor- 
age, 1149 
standardization 
sweetness of canned beets, 299 
standard for foods 
microbial, discussion, 627 
starch 
amylaceous coatings, 1064 
films, properties of hydroxypropylated 
amylomaize, 72 
statisties 
control charts, 505, 731, 859 
process variables, 731 
raw materials yield and final product 
eost, 1305 
use in selecting food processing tech- 
niques, 1513 
sterilization 
chicken by radiation, 792 
storage 
apple essence, 665 
beef freezer burn, 461 
crabmeat, 397 
dehydrated bananas, 1391 
effects, water soluble vitamins, 998 
freeze-dried red bell peppers, 339 
frozen, souffles and meringues, 1149 
irradiated meat in laminated pouches, 
1025 
precooled pickling cucumbers, 190 
refrigerated, pickling cucumbers, 74 
refrigerated CA, pickling cucumbers, 
74 
spinach, chemical changes, 1273 
strawberries 
quality, 449 
sucrose 
replaced by corn syrup in canned 
peaches, 658 
sugar 
additional for sweet potato flakes, 326 
sweetness in canned beets, 299 
sulfur dioxide 
brined cherries, influence on, 1028 
levels during sulfuring and drying 
fruits, 1402 
sweet corn 
quality and maturity determination, 424 
quick-cooking 
1136 
sweet potato (see: potato, sweet ) 
sweeteners 
low-calorie, home use study, 566 
sweetness 
standardization in canned beets, 299 


dehydrated, processing, 


z 
taste panel 
acceptance of fats in dried food mixes, 
466 
sweetness of canned beets, 299 
tea 
measuring turbidity, 199 
technical assistance 
crucial factors, 1212 
role in food industry development, 1212 
technical research 
computers in, 1488 
new product development effort, 1445 
technician training (see: food technology 
education ) 





temperature - 
apple essence, effect on storage sta- 
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Institute of Food Technologists 


The Institute of Food Technologists is a professional so- 
ciety of scientists, engineers, educators and executives in the 
field of food technology. Food technologists are professionals 
who apply science and engineering to the research, production, 
processing, packaging, distribution, preparation and utilization 
of foods. Individuals who are qualified by education, special 
training, or experience, are extended an invitation to join in 
professional association with the select group of the food in- 
dustry ’s scientific and technological personnel who are Institute 
members. Membership is worth many times its modest cost, 
reflecting positive benefits, stimulation and opportunities for the 
individual and’his business or profession. 


OBJECTIVES 


The Institute, as a non-profit, professional, educational so- 
ciety, has several major aims: to stimulate investigations into 
technological food problems; to present, discuss and publish the 
results of such investigations; to raise the educational standards 
of Food Technologists; and to promote recognition of the 
scientific approach to food and the basic role of the Food Tech- 
nologist in industry. All of these activities have the ultimate 
objective of providing better and adequate foods for mankind. 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939,-at Cambridge, Mass., with a mem- 
bership of less than 100, the Institute has grown to more than 
9,500 (1967). It is world-wide in scope, with members in the 
Americas, Scandinavia, England, Holland, Germany, France, 
India, Australia, New Zealand, and Japan, among others. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any ethically qualified person who 
has had training and experience in food technology, or who in 
the opinion of the Council is recognized as distinguished in the 
contributing sciences as they apply to foods, shall be eligible to 
be a Professional Member of the Institute. The minimum train- 
ing which shall qualify a candidate for such membership is, in 
general, graduation from a college, university or similar insti- 
tution in which he has majored in one or more of the sciences 
or branches associated with food technology. The minimum ex- 
perience shall be three years experience in food technology. 


Members. Any ethically qualified person active in special or 
limited aspects of food technology, who is an Administrator, 
Director or Executive under whose jurisdiction operations in 
food technology are conducted; or those engaged in the dis- 
semination of knowledge of food technology; or one whose 
work requires a general knowledge of the broad principles of 
food technology as it applies to the products, processes or equip- 
ment with which he or she is concerned; or a recent graduate 
in food technology, or applicable branches of science and engi- 
neering who has entered a career in food technology; shall be 
eligible to become a Member. 


Student Members. Any ethically qualified person who is 
registered as a full-time student in an educational insti- 
tution with at least Junior (third year) standing, who is a 
eandidate for a Bachelor’s or higher degree in one or more of 
the sciences or branches of engineering associated with food 
technology, shall be eligible for membership as a Student Mem- 
ber. That classification shall be his status only until the end 
of the calendar year in which he completes his schooling. 


DUES 


Professional Members and Members—$20.00 a year; Stu- 
dents—$2.50. Includes subscription to Foop TECHNOLOGY, An- 
nual Directory (and JOURNAL OF Foop SCIENCE if requested). 


PUBLICATIONS 


The Institute publishes two journals. Foop TECHNOLOGY, is- 
sued monthly, is the official journal of the Institute. Besides 
covering many fields of interest to food technologists throughout 
the world, it publishes the results of research in food technology 
and their practicnl application to industry. The JOURNAL OF 
Foop ScIENCE, issued bimonthly, is devoted exclusively to 
papers presenting original investigations and basie research in 
fundamental food components and processes. In addition, an 
IFT WORLD Directory & GUIDE is published annually. 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance 
of a given point, a regional section may be established. Meet- 
ings can be held at more frequent intervals by such groups. 
Presently, there are 39 regional sections. 
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AFFILIATE ORGANIZATIONS 


Affiliate certificates may be gruuted to food technology 
organizations outside the U.S.A. under certain conditions. 
There are currently five chartered affiliate organizations. 


ANNUAL MEETINGS 


An Annual Meeting of the Institute provides a specially- 
organized technical program, awards banquet, and industrial 
exhibit of equipment, services, processes and ingredients. The 
program is designed to emphasize current trends and techno- 
logical developments. Special guest speakers are also invited. 


AWARDS 
The Institute administers the following awards: 


NICHOLAS APPERT AWARD (Medal [donor: Chicago Sec- 
tion] and $1,000). Each year the Institute makes this award 
to a person whose contributions to the food industry distinguish 
him in the opinion of the Institute jury. 


BABCOCK-HART AWARD ($1,000). The purpose of this 
award (sponsor: The Nutrition Foundation) is to encourage 
contributions to Food Technology which will have an influence 
on the nutritional well-being of the general population. 


IFT INTERNATIONAL AWARD (Silver salver). The pur- 
pose of this award (sponsor: Australian Institute of Food Sci- 
ence and Technology) is to promote the international exchange 
of ideas in the field of Food Technology. 


FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT AWARD 
(Plaques to company and individuals). This award recognizes 
and honors an outstanding food process and/or product repre- 
senting a significant advance in the application of Food ‘lech- 
nology to food production, successfully applied in actual com- 
mereial operation. 


IFT AWARD FOR RESEARCH ($1,000). Created to recog- 
nize research scientists, 35 years of age ur younger, who have 
demonstrated outstanding ability in research in some area of 
Food Science and Technology. 


FELLOWSHIPS 


Florasynth—$1,000 and an engrossed plaque 
General Foods—Three, each valued at $4,000, and accom- 
panied by an engrossed plaque 
IF F—$1,000 and an engrossed plaque 
Monsanto—$1,000 and an engrossed plaque 
Nestlé—Two, each valued at $1,000, and accompanied by an 
engrossed plaque ‘ 
Pillsbury—Two, each valued at $1,000, and accompanied by 
an engrossed plaque 
Samuel Cate Prescott—(donors: various industrial firms)— 
$1,000 and an engrossed plaque 
Purpose of IFT-administered Fellowships is to encourage 
graduate work in the field of Food Science and Technology 
directed to extending or improving knowledge in some phase 
of food conservation, food production, or food processing. 
Available to graduate students. 


SCHOLARSHIPS 


® The Fritzsche Brothers, Inc.-Frederick H. Leonhardt Sr. Me- 
morial Scholarship (donor: Fritzsche Brothers, Ine.)— 
$1,000 and an engrossed plaque 
® Gerber (donor: Gerber Baby Foods Fund, Inc.)—Six, each 
valued at $1,000; accompanied by an engrossed plaque 
@ Alexander E. Katz Memorial (donor: F. Ritter & Co.)— 
$1,000 and an engrossed plaque 
Purpose of IFT-administered Scholarships is to focus atten- 
tion on the need for more young people in Food Science and 
Technology, and to encourage deserving and outstanding stu- 
dents to take undergraduate work leading to a Bachelor’s 
Degree in Food Science, Food Engineering, or Food Tech- 
nology. Available to incoming Juniors and Seniors who have 
completed at least one term of study at the institution from 
which they expect to earn a baccalaureate degree. 


IFT SCHOLARSHIPS 


© IFT Freshman/Sophomore Scholarships—Thirty, each valued 
at $500 and including a complimentary subscription to 
Foop TECHNOLOGY during the tenure of the scholarship. 
Purpose of the IFT Scholarships is to attract and encourage 
worthy students to enter the fields of Food Technology, Food 
Engineering or Food Science. Available to incoming college 
freshmen, and sophomores. 






























































” - - « MONTE ene eye : Wise o 
« Se ers . &4 
e 
3 es F * F 
*: > { 
~ ¥ 
. —s : ° : . \ 
ee a : 
4 . , : . * on 
te F . > ies eee a eer ae 1 = ; 
pean Sie : re - some - . eee F 
b) si A P * ! . Se 
ne * - mits oe" “ \ 
a a : r 
Miomey we j ; ‘Se ‘ f 
- - 
, ye “ = i ental — . o ee ae ? > 
\ ee -—s—- ae 
: ae on + rs were tee = » ’ . 
-~ ee a a5 fF ~ = Zi 
. on me . Bring e: “ ie = ~ +e "i ‘ - 
< _ ‘ ; { fs < x a —— 
i: oe i = x = et: : pa i a : 2 : : ; 
shea — ett eae — ———— eESts S — — Bo “. ee = ; 
1 eS —- — — ; ¢ ‘ ! . 4 eek.) a 
: } = . . Z “ 
= - a % ig) ’ ae ead Sh as a 
siege — “4 t. Pa a eee 3 ; $—— we 
a Ea — “ 7S : = r ue 
} ~ : - “ ’ . = vt 
=" $ me k wach, i 9 = a ~ Ay 2 in ef ie oe = 
—_—— = i 
3 : 3 Ps j ¢ ~~ S. ‘4 P 
~ : wv Rae { wf . fe) 
23 es, * as i yeod « » ¢ 
- t-; - ‘ ‘ _— s 
¥ dl ‘ a hs 
. = Etaag® 
. 
< * =< 
3 - : caja a - : PR ne, 
; - ; = , ? = y : ; s ‘ 
ys r ‘ 
ie 4 ied ' , ali c : Seat Pe - , % : 
seer ; = } <— ~~ es. = me A * P : 
—— = 5 + ae 2 " : f ~ ahh ss os : 2 
1 F ne t se we uae. 3 = z 
. ne ont \ . . é 
ae oF 
‘ . a * i 
Se SRS ap Fr REET? ageamESRRRN =e eegaampamermme aS = ——~- —— + ‘ : Sept ee a aah 1S a 
+ * a m —— a 7 we -- aca & + : {- | 
~ i ‘ ~~ r - a a 4 p = be = = ' RES =e oo 
ine a - 
. — 
‘ : <n r —_ ee ! * ys ‘ a e * fs 
‘ 
* = apatropereees 
; sang 4 a Z . . ~ . : 
. f. i * <9 co - Me - a 
\ a - ae z 
-_ 7 = . Soi, . 
> . + i mncmmnanemempman nent neon nity PO. | a ’ . 3 _ 
i aa hat 1 - Lara, : be a ; « Fee Pi 
wae ic" “ ik e = So! * oy > rs aa he x a ' = : S naive a ery, 
y es * : . 4 pe, 


